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HOMEMAKERS1  CHAT  TUESDAY,  November  19,  1940, 

(FOR  BROADCAST  USE  ONLY) 

SUBJECT:     "COOKING  QUESTIONS  AND  ANSWERS . 11    Information  from  the  Bureau  of  Home 
Economics  and  the  Office  of  Experiment  Stations,  U.S.D.A. 

— ooOoo — 

No  wonder  cooking  questions  fill  the  mailbag  this  xireek.    The  "biggest  cooking 
job  of  the  year  is  just  around  the  corner.    Right  quick  now,  let's  get  at  these 
questions  about  cooking  the  Thanksgiving  dinner.    The  answers  to  these  questions 
come  from  food  scientists  at  the  Bureau  of  Home  Economics. 

Here  are  2  questions  about  pumpkin  pie.    The  first  comes  from  a  hoisewife 
who  complains  about  a  soggy  crust  under  the  pumpkin  filling.     She  wants  to  know: 
"How  can  I  make  a  pumpkin  pie  with  a  crisp,  well-done  lower  crust?" 

Probably  the  easiest  way  to  be  sure  your  crust  cooks  properly  is  to  bake 
the  crust  before  you  put  in  the  pumpkin  filling.    Bake  the  crust  until  it  is 
firm  but  not  brown — that  is  until  it  is  almost  done  but  not  quite.     Then  put 
in  the  filling,  and  bake  again  until  the  pumpkin  sets  and  the  crust  browns. 

Another  way  is  to  bake  the  filling  and  crust  together  by  starting  the 
pie  in  a  hot  oven  and  then  cutting  down  the  heat  to  finish  cooking.    The  hot  oven 
for  10  minutes  or  so  at  the  start  of  the  cooking  sets  the  filling  enough  so  the 
liquid  will  not  soak  into  the  crust. 

Of  course,  the  filling  itself  has  much  to  do  with  the  way  the  crust  comes 
out.    A  good  pumpkin  filling  is  not  too  liquid.    The  pumpkin  itself  has  cooked 
down  beforehand  so  it  is  not  too  moist.    And  the  mixture  contains  enough  egg  to 
make  a  real  custard  that  sets  as  it  bakes. 

That  answer  brings  up  the  second  question.    This  question  is:     "What  makes 

the  pumpkin  filling  in  pie  separate  or  crack  in  the  baking?" 

The  answer  is:     Too  hot  an  oven  for  too  long.    Pumpkin  filling  is  actually 
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pumpkin  custard.    You  cook  it  as  you  would  custard — mostly  with  slow  heat.  If 
you  cook  it  long  in  too  hot  an  oven,  it  will  separate  just  as  any  custard  will. 

So  much  for  the  pie.    Now  about  the  cranberry  jelly.    Here's  the  question: 
"How  can  I  make  cranberry  jelly  that  won't  give  off  juice  after  it  is  partly  used?" 

The  food  scientists  say  you  can't.     They  say  one  of  the  natural  character- 
istics of  cranberry  jelly  and  other  tart  fruit  jelly  is  to  "weep"  after  the  mold 
is  cut.    The  best  way  to  prevent  this  is  to  put  up  your  cranberry  jelly  in  a 
small  mold  so  you  will  use  it  all  up  at  one  meal.    Then  none  will  be  left  over  to 
stand  and  "weep." 

Wow  here's  a  letter  that  brings  up  an  old  argument  among  cooks.  This 
letter  says:     "Which  is  better — turkey  stuffing  made  moist  or  dry?" 

The  answer  is:    That  depends  on  your  particular  taste.    But  the  food 
scientists  of  the  Bureau  of  Home  Economics  say  that  in  stuffing  the  "wets"  and  the 
"drys"  "both  have  their  points.     But  they  say  a  rather  dry  stuffing  mixture  does 
not  come  out  bone  dry.    It  absorbs  the  juice  and  good  turkey  flavor  as  it  cooks. 

For  a  slightly  moist  stuffing  the  food  scientists  do  not  suggest  hard  dry 
bread  crumbs  or  toasted  crumbs  for  turkey.    But  they  do  advise  bread  that  is  2  or 
3  days  old  "because  it  crumbs  easily.    Pull  the  loaf  of  bread  apart,  but  by  bit,  so 
the  crumbs  are  fine  but  fluffy.     The  chopped  onion,  celery  and  celery  leaves  you 
add  for  seasoning  will  also  add  some  moisture  to  the  stuffing.    So  will  oysters  or 
mushrooms,  if  you  make  stuffing  with  these  good  foods.    Oyster  stuffing  is  likely 
to  be  especially  moist.     So  use  less  celery  with  oysters,  or  use  a  little  celery 
seed  or  dry  celery  leaves. 

Still  another  housewife  asks:     "Is  there  any  objection  to  stuffing  a  turkey 
the  day  before  Thanksgiving  to  save  time?" 

Many  good  housewives  always  stuff  the  turkey  the  day  before  and  keep  it 
overnight  in  the  refrigerator.     But  for  safekeeping  they  are  careful  to  put  the 
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stuffing  cold  into  the  co Id  turkey.    One  point  to  remember  is  that  a  stuffed 
turkey  chilled  all  the  way  through  takes  somewhat  longer  to  cook  than  a  turkey 
filled  with  hot  stuffing  and  cooked  at  once.    And  remember,  too,  that  the  flavor 
of  the  stuffing  will  penetrate  the  turkey  as  it  stands  overnight.    If  you  use  too 
much  onion  in  the  stuffing,  you  may  serve  a  bird  that  tastes  more  like  onion  than 
turkey.    For  stuffing  the  day  before,  better  make  a  mixture  not  too  strong  in  any 
seasoning. 

The  last  question  is:     "What  makes  popcorn  tough?" 
And  the  answer  is:  Dampness. 

The  New  York  State  Experiment  Station  explains  it  this  way:     When  corn  is 
first  popped  it  is  perfectly  dry  and  delightfully  crisp.    But  upon  exposure  to  the 
air  it  absorbs  moisture  rapdily  and  soon  becomes  tough.     So  when  you  must  prepare 
popcorn  sometime  in  advance,  put  it  into  a  tight  container  immediately  to  keep  it 
crisp.    Immediately  after  popping  put  the  popcorn  into  tight  fruit  jars  or  canis- 
ters with  tight-fitting  covers.    Popped  coir  which  is  to  be  stored  this  \my  should 
be  popped  with  no  butter  or  any  other  fat,  because  the  fat  will  become  rancid  in  a 
short  time. 

"Popcorn  which  has  become  tough  may  be  restored  to  crispness  by  putting  in 
into  a  moderately  hot  oven  for  a  few  minutes  just  before  it  is  to  be  used." 

One  more  popcorn  question  is:     Does  com  pop  faster  if  the  popper  is  heated 
beforehand  and  if  you  use  fat  and  salt  with  it?" 

The  Hew  York  Station  does  not  find  corn  pops  any  faster  in  a  popper  heated 
in  advance.  But  popcorn  experts  at  this  Station  say  the  use  of  lard  and  salt,  or 
oil  and  salt  shortens  the  time  of  poping  slightly. 

That  finishes  the  questions  and  answers  for  today.    More  next  week. 
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